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Canned fish is putting in on appearance again on the grocers! Dae after a 
duration absence, . 

Lars ze quantities of sardines, salmon and tuna fish have been reserved during 
the war for the men in the service. But with the war over, Government requirenents 


are drastically reduced so civilians will have a better chance to buy their 


favorite canned fish. Current estimates indicate a normal pack of sardines and a 7] 


slightly less than normal pack of salmon, A large portion of the salmon will he 
the pink variety. 

Pacific salmon are the most valuable fishery resource belonging to txe United 
States, They yield around 600 million pounds of fish e year. About 85 pvercent of 
the salmon is then canned, The balance is sold fresh, frozen, smoked or cured, 

Pacific salmon aeeea a large part of their lives in the ocean, although little 
is known about the ocean life of salmon, Daning the spawning season which generally 
lasts from late summer to early winter, the fish swarm up the rivers of their birth 
until they find a place to spawn. There they pair off, and each pair builds a nest 
or depression in the gravel of the stream bed, Most Pacific salmon die after their 
Single spawning season, 


In order to protect the salmon and future yi ields, the Government prescribes 
maxim catch quotas in certain arsagiand regulates other fishing matters 
The ‘sclmon eggs, buried in the gravel of some strear 


m, incubate durin, the fall. - 


aad winter monthe., They then hatch early in the spring, and begin searching for 
food, Pink salmon proceeds almost immediately to the ocean, but the ovner species 
generally stay in fresh water from one to four vyeurs bacoee. migrating to the seas 


s 
All pink salmon spawn at two years of age, but red and king salman are fonx te 
Seven years old before they return to fresh waters. 
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Although oysters are good to eat the year around, they have become one oi our 


seasonal foods in spite of that fact. Like pumpkin pic, oysters make their annual 


debut in the autumn and carly winter months, 


During the war years oysters were not cultivated as extensively as before, and 


consequently they were scarce and the price high, his year the supply may not be 


much larger than last year, because it takes time to restore oyster beds, 


The largest haul of oysters comes from the Chesapeake Bay, not far from the 


nation's capitol, where the annual production averages close to 36 million »younds. 


Most oysters are now sold es shucked meats, having been removed from the sheils in 


snucxing houses, Oysters in the shell are sold chiefly to hotels and restaurants, 
of 


The city of Biloxi, Mississippi is now the world center for the canning 


yeters, a business that will probably increase after. oyster cultivation imoroves, 


ie ‘te Tor oysters is more uniform throughout the country than the tasve ‘or 


ta Sy u 
been a 


most ctier shellfish, but freezing and transportation of oysters has always 


oroblem, Canned oysters are easier to ship and easier to merchandise. 

Since oysters are comparatively a luxury food you don't want to lose a bit of 
the liquor that they come in, fresh or canned. And you'll probably want to wake 
them so as far as you can, For this purpose, a scalloped oyster dish 18 & Clioice 
method of preparing oysters, You can combine the oyster liquor with milk, and 
use either dry bread or cracker crumbs, Butter and sait and pepper, perians a dash 
of celery salt makes delicious seasoning, 


copper, iron iodine and other winerals, 


The oyster is an excellent source of ¢ 
high nutritive value, 


as well as most of the essential vitamins and povede of 
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